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Abgract Extendve atention has been given to the gpplication of y protein in variousfields. Thus, gudies on
the gructures and properties of y protein and related nodified meterials have become nore and nore inportant. Mid
infrared pectroscopy (MIR) and near-irfrared goectrosoopy (NIR) are powerful andytica tools for quditative and
quartitative andyds of protein. MIR ectrosoopy can be utilized to analyze the secondary gructures of oy protein in
lution and membrane and the changesin gructure of the protein in derived meterid s efectively , while NIR gpectrosoopy
owns unique advantages in the quantitative analydsdf protein. Inthisreview, ome research works conducted with these
two gectrd techniques are introduced. All the exanples show the great values in the goplications of mid-irfrared and
near-irfrared gectrosoopy in the field of oy protein.
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